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    Dear Friend,


    Is there anything tastier than fresh seafood and fish? Crab, lobster, tuna, salmon...we love it all, and for Our Favorite Fish & Seafood Recipes, we’ve gathered over 60 fresh-from-the-sea favorites.


    Bacon-Wrapped Scallops, Crab-Stuffed Mushrooms and Smoked Salmon Dip are appetizers sure to please. Pair a steamy bowl of Karen’s Fish Chowder or Oyster Stew with a cool and crisp Grilled Corn & Shrimp Salad for a real treat. Beachfront Crab Cakes are a quick & tasty fix for those busy evenings and, if you’re hosting a get-together, why not whip up crowd-pleasers like Clambake in Your Kitchen or Delicious Tuna Quiche? No matter which dish you choose, it’s sure to become a new favorite!


    Enjoy the catch of the day!

    Jo Ann & Vickie
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    Do you have a tried & true recipe…


    tip, craft or memory that you’d like to see featured in a Gooseberry Patch cookbook? Visit our website at www.gooseberrypatch.com, register and follow the easy steps to submit your favorite family recipe. Or send them to us at:


    Gooseberry Patch

    Attn: Cookbook Dept.

    2545 Farmers Dr., #380

    Columbus, OH 43235


    Don’t forget to include the number of servings your recipe makes, plus your name, address, phone number and email address. If we select your recipe, your name will appear right along with it…and you’ll receive a FREE copy of the cookbook!

  


  
    

    Dilled Crab Egg Cups


    Makes one dozen


    1/2 lb. crabmeat, flaked


    8-oz. pkg. cream cheese, diced


    1 T. fresh dill, chopped and divided


    1 doz. eggs


    1/2 c. milk


    1/2 c. sour cream


    Optional: salad greens, favorite-flavor salad dressing


    Divide crabmeat and cream cheese evenly among 12 greased muffin cups. Sprinkle dill into each cup. In a bowl, whisk together eggs, milk and sour cream. Divide egg mixture among muffin cups, filling each about 3/4 full. Bake at 450 degrees for 10 to 15 minutes, until puffed and golden. Cool slightly; remove from tin. Serve egg cups on a bed of salad greens drizzled with dressing, if desired.
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    Decorate a pillar candle with sparkly sand and tiny seashells brought back from a trip to the beach. Simply brush craft glue on the candle, sprinkle with sand and press in shells. Set the candle on a saucer filled with more sand...so pretty.

  


  
    

    Herbed Salmon Omelets


    Serves 2


    1/4 c. sour cream


    2 T. fresh dill, chopped


    2 T. fresh chives, chopped


    2 T. butter, divided


    1/4 lb. smoked salmon, chopped and divided


    6 eggs, beaten and divided


    Mix together sour cream and herbs in a small bowl; set aside. Heat one tablespoon butter in a skillet over low heat. Add half the salmon; cook and stir for one minute. Add half the eggs to the skillet and cook, lifting edges to allow uncooked egg to flow underneath. When almost set, spoon half the sour cream mixture over half the omelet. Fold omelet over and slide onto plate. Keep warm while making second omelet with remaining ingredients.
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    Pack up your fishing gear and head to a peaceful lake or shady riverbank. Even if you don’t catch any fish, you’ll enjoy a day of relaxing fun!

  


  
    

    Cheesy Shrimp & Grits


    Serves 4 to 6


    5 c. water


    1-1/4 c. quick-cooking grits, uncooked


    2 c. shredded Cheddar cheese


    1/2 c. butter


    2 eggs, beaten


    1 c. milk


    garlic powder and salt to taste


    1 lb. uncooked medium shrimp, peeled and cleaned


    2 t. garlic, minced


    2 T. olive oil


    1/2 c. white wine or chicken broth


    1-1/2 t. fresh parsley, chopped


    1/4 t. salt


    1/2 t. pepper


    1/4 c. lemon juice


    Bring water to a boil in a saucepan over medium-high heat. Stir in grits; cook grits in boiling water for 5 minutes. Add cheese, butter, eggs, milk, garlic powder and salt to grits; mix well. Spoon into a greased 4-quart casserole dish. Bake, uncovered, at 350 degrees for 45 minutes, or until lightly golden. Meanwhile, in a skillet over medium heat, sauté shrimp and garlic in olive oil until cooked through, about 5 minutes. Add remaining ingredients; heat through. Top grits with shrimp mixture before serving.
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    Keep frozen shrimp on hand for delicious meals anytime. Let it thaw overnight in the fridge, or for a quicker way, place the frozen shrimp in a colander and run ice-cold water over it. Don’t thaw shrimp in the microwave, as it will get mushy.

  


  
    

    Crab, Corn & Pepper Frittata


    Serves 4 to 6


    6 eggs, beaten


    1/4 c. milk


    1/3 c. mayonnaise


    1 c. imitation crabmeat, flaked


    2 T. green onion, chopped


    2 T. red pepper, chopped


    1/3 c. corn


    salt and pepper to taste


    1 c. shredded Monterey Jack cheese


    Whisk together all ingredients except cheese. Pour into a greased 10" pie plate. Bake at 350 degrees for 15 to 20 minutes, until set. Sprinkle with cheese and bake for an additional 5 minutes, or until cheese is melted.
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    Remember that eggs will beat up fluffier for frittatas, quiches and bakes if they’re at room temperature and not too cold.

  


  
    

    Bacon-Wrapped Scallops


    Serves 10 to 12


    1/2 c. all-purpose flour


    1/2 t. salt


    1-1/2 t. paprika


    1/2 t. white pepper


    1/2 t. garlic powder


    1 egg


    1 c. milk


    21 scallops


    1 to 2 c. dry bread crumbs


    7 bacon slices, cut into thirds


    Garnish: cocktail sauce


    Combine flour and seasonings in shallow dish. Beat egg and milk in a small bowl. Roll scallops in flour mixture. Dip scallops in egg mixture; coat with bread crumbs. Wrap each scallop with bacon and secure with a toothpick. Place scallops on a lightly greased baking sheet. Bake at 400 degrees until bacon is crisp and scallops are cooked, about 20 to 25 minutes. Serve with cocktail sauce for dipping.
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